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‘“ Whm U e milo word "nlau{ W

titude ' of  sking:
Jiilces ahd sweeteniers '
may be ‘#Weot or sour
‘b Whold of

sérved nder thd

today. Kar too raré, as a mattér of
fact to, pleasq thousands' of Ali¢és
and hundreds of thodsands of HéR-
vys and- F¥608, WIEH & “sweet toofh”
just as highly developed as was fhe
sweet tooth #f A& decade ago.
The old-fashioned  pound  for
i pound préserves weré #lmost fn-
variably lopkéd upon as i dessért.
Few, if any, realized {hat they werd
miuch more. As a matter ofyfact,
u well-sweetened prénerve, con Brve
‘am or Jélly, 18 & Jar of gluss oF
4 winter fuel, stored away for the
i (e of ouf ‘body eng dtivtig
cold weather. f
Realing also thdt the frait or
Férries aré dontdiriers of vVafuable
minerils, salfd and vitamisies, it 18
| easy to apprectatc the tact fhat o
| ¢ well-stoekéd p:roacrve _closet 1y &
of % o

chest,
fuel storcroom und. dessert closet. |
We cannot aff dwn: fur couts. for
winter /use, but: weé eart supply fni-
fernal body, hedt: quiekly through
(he miédium of sugar, cindy, sweet-
jéned preserves and sueh foods. In-
! Ternmt nheat is much béffer Chuk
! Ugiitéide proteetion from cold as giv-
i en by the for cout: snd woolén
" Wweater.  Withoat faterrul heat,
the \costitest far riay lédve us Shiv-
' ering. With sufficient interfial ieat
1§t may mot be‘necessary.
So purchase .summer frufts and
“berries when théy are fally ripenéd
and obtained at moderate cost, ana
can, preserye, or pickle them I
sugar, as you gee fit. ‘When win-
“fer comes you wilt Nuve on hana,
suffictent fuel, fo carty youw over
Lunti the ‘balmy’ breezes: of Spring
o arrive. >
Of course you may . purchasg
mich .of  the jam).and elty you
Agge,” but  With o’ homé-préserved
gupply  ofi - hand, you will  eat 1t
mote often; and be prépared at any
time for’ thé company that  always
appreciates  thie peaches, plums. or
berries that mother cans herself. «
“The pound for pound recipe does
ot seem o be. quite as common
day us it once was, hut the threw
to  foutr parts 'fruit
wken s plage with &

followed: récipes . which  you muy
waé between now and late fall:

7 Plum Conserve
nd skin 6 pounds of blue
yms. Cyt i small pieces
cups crughed Dneuq[‘ue.
M e, und add three-fourths of
the quantity of. .sugar. Cook stowp
Iy’ omfti it s o thiok cledr jam.
. Add juice 1. 1pmon apd’ % pound
Uhtanched aimond mieats.  Cook five
minutey longer;  sed

" Pear. Prod !

1

Wash o

% A ¢ iy
Al ’ e o v velish, catsup, chilf} elo
R ¢ LAY B?“Y Barelay . plecaiilly; they ,m-i‘r.,
ST & b cumbarni ontons, @it
T » p RN | G593 3 N pears, plums, wali ts
Try © & d{ui{‘ Bt * nome-madd) T teaspoon on. tind. . L alf troth
chos, Adice: - sMether put'theni| 1’ téwspoon “plokles” | cover. ' & fultifude .. of
up hersell” . 1 ténspoon grbund aflsiies pkins. bR R B
Sucht i Mvitatton  Was adité Grdte qrrmb‘v &4 ‘e 16| Here aro same recipas for swest
Ghmmon years aga, but, rather rAre dtand one Nour, Add itk Jtiteq | pielcles—somothing that e noedéd
a Cook 'mlowty’ for ond | to balance thie pickle shielyes of the

preserve closet, . The  picklos ate
tasty bites. ‘The sugdr @ eontained
in’ the jar f8 & quick, energy food
and a good fuel for winter, .

. ORANGE SWEET PICKLE
4 oranges 4

2 cups sugar

nd spigés. C
hotr, Purh Hito steifided Jars dnd
sedl when oo ¢ #
oLO §6L PRESEAVES
(Cooked in the Sunj
Try . this récipe for your rasp<
perrics, eurrantd_ov simiilar smalt
froits, Wash, Oraim, piek  over,
gton and weigh caretally. Atiow | 1 1-3 oups vinegar -
on¢ cup watér and ond pound su- 1 teaspoon Whole cloves
gar for each pound fruit. —Add "1 teuspoon stick clmpamon
water to sugar and cook until syrf- Peel oranges, removing all white

up ¢pins a thread. - Rémove fron¥
fire, add fruit and lét stand oveg- steam untfl clear and tender. Boil
sugar, vinegar and spices for 35

nfght. In the morning, rémove
fraft from syrup with i skimmier minutes. Add frait and simmer

membrane; eut into thick  stices;

and place on platters or’other flat slowly for one hour. Place in ster- 3
dishés. Céok Syrup again until it llized jars and geal.,
PICKLED REDS 1

thredds, pour over hie berriés, cov- -
er platter with cliécsé-cloth or Pickled sweet red peppers make
Jass and. plaee in thé direct sun- a delightful garnish for cdld meats
5.;1.; for thiree or fodt diys, ol Ok salnds.  Wash and dry 'peppers ||
antil syrup is thick and Joliy-txe. thoroughly, them cut d stce from |
Phen pack in jurs and seal. the stem end and remove seeds.
SEEDLESS gLfng‘ﬂﬁv JAM CGut either in thin strips with scis-
“Thé . seeds . Of blackberries ' re | BOrS or lni:uArlbbonn_by' working
very dbjectionablé {6 many, do it around and'arourtd the ylepper With 5
Y it ot 114 ot feme. Mash @ sharp (Knjte.  Scald well _then |}

Beiries, cook in their own juice un- drop inte fee witer to ertsp: Drdhr
Hi ehoroughty: heatéd: then remove | Well Maice o syrup, ‘dithe ‘4 pro-

#eedg by pressing through a fine portion of one e¢up sugar to two

steve. 'Measire pulp and Tijufd gna | cups vinegar. Put peppérs into |
allow ong-cp sugar for eich pint. cleam, hot jurs, il to overflowing
Add sugar to pulp and cook rapid- with hot syrip and seal

1y’ until thick, stirring fréquentiy. | R FENADIR LA, PR
Pack fn clean, hot'jars and seal CHRHRAEERA AR R z
e renoR HOTEr DrsHEs——| §— TOANANCE BHIRES.

: S L
Would |you ciré to try a reclpe "
by which you muy compose oOné ﬁ*&llﬁi»*‘*&ﬂd‘#
of those delighttul  sdrprisés so] Me. and Mrs, Flans Hagedorn are (B
often placed before you in hoter buiiding an addition ‘and otherwise
or ‘¢lub rufed by some [dgmous  imiprovhig: théfd home at the corner
rench  chef? And'do you know of JRose and Cypress streets.
the ‘secret, or one of the secréts i o
of Krench cookmg? ~The answer |, Mrs. Linden Chandler of 3601
€0 the  latter-question is “sugn’’=- stveet iy sufferink from a severe
a litfle added to cooking végetables | attack of ivy poisoning. SR
to intensify the flayor.  As'for the A o
first  questfon, here are two re- W. . Shelbart of Eshélman ave:
cipes: 5 " | nue is building corrals préparatory

3 — to the operation of & chieken fafen,
o Spinach Hainault ATy
‘Clean the spinach well ard cook |  Borf, Sopteniber 16, to My, and |§

for ten’ Mminutes in as' little water Mrs,  Marfin  Swansen of
ag possible;  usually enough will street, & son. )
clfig to the leaves after they have
been waghed. - Then'chop fine ana
drain well. Fry thiree or four very
thin sfices of .bacon, cuf in small
pleces and add to the spinach. To
the ‘fat in the pan add onec table-
dpoon’ floar, one tablespoon sugar,
oné-quarter teaspoon mustard, one f

cup vinegar, and one and 4. qudrter . §
cups. water. Cook until thick and Mrs. Charlotte Armstrong of Esi

povir over a quaft of cooked spin- elman avenué who has been seriotis-
ach. Stir ‘lightly and serve. 1y ill for several months Is’ repotted
greatly fmproved.

Mr, dnd Mis, Berf Koff of Poppy
street are brightening thoir homd
with a new-coat of pat.

Mr. and Mrs. Matt A. Kerber of
Poppy street will return tonight
rom d four ddys teip to Séquola.

Scalloped Corn with Gréén ¥
& Peppers 1
Mix {wo 'cups ‘of cooked corn

with on'e firfely chopped-groen pep-
P

Mr. and Mrs, Clarénce C, locke
of 431 Natbonne avenue left Mon-
day on & two weéeks aunto trip, with

g cap or
boiling ‘tromy three to fi
X p' info it the  pea
. hiavé beén pated and giiartered, ana
& few pleees of stick’ cinn nion,
Bring to & boil, then red tcé heav;
and allow [to” cook gemtly for PO |
two fo three houts; o antil & dark,
chy. red eolor.: Fhen’ cam and

asieal. :
Blushidrry Delight )

5.0 Pick over, _wtzuh. and  stem - the
sberiies. Add thrde pounds sugut

6 L] éach four patinds of bervies’ andg
Heat gently untit the  sugur dis«
golves uM{l!ﬂJﬁ,la’ i drawn from
Jthe  berries. ‘ool rapidly until
“beyvies are plump and the syrup
thicks *Puck  ¢cavofully 'In _elean,
ot Jars und’ seul.! Wateh for leak-

; ;
AUGUST PRESERVING
. By Batty Burclay
¢ {8 umvige to advise women In
“urgs of the country (o preserte
¢ pickle this and that at any cot-

e, Peches may be a thing
the south when ti Y
¢ ‘glory In the north,
fuity that wre ripen-
jon may not be dus
veral weeks. The
however, call fror

BU
liberal dnfounts of sugpr—d
\ food Aﬁdf‘ix wifitér *fuel tidt
must be consumed if pérfect health
18 to be.retiined. . Try them add
! ! see how'duqu» they are: |
| 'GHERRY PRESERVES

! For ench “two  pounds . of dovir | er'on each end, thus muiking w sot
cherties, welighed after stones lidve

remoyv use & pound und
o | toothpick for & hub.  On two of

. béen ;
| L 1 of  sugar. Add sugar

gtoned cherrtes and bridg qutckly | theso uxiés sho placed o thin steip

Iy oledr, kihming whedgver

. clean hot jars and sédl.
GRAPE PRESERVES

i Kor euch pound ,g("q,mgo,g grapes tontion and provoked comment wus
| use one half-cup water, Wash ind the cdttee, 1t was deliclous und | and Mrs ’ A
“m“ e ieeding. aigo 1t Mry. Merle , Johnson, Staniéy As.
you Spdy ﬁ?lmr 1;;? wugir | 1 Coffeo 15 w most uppropriate bev-
, o one-Nalf the ‘welght of | ergé to serve wt u LIIAgE lunchron.
#nig [ Almost  everyone likes it and most

Boll  sugar
‘Add the (0

perrent
. i flavory, add one teaspoon of sugar. | —Theas

i

! “hoil. K rapidly until friit| of toast and on' this st t t ] }

ston il ' rapidly ¥ hig ‘she put & lo(a;' wunet of i slater Mre: N % ‘Beok- |§

| 1 cssary. - Pour | mmediately Inter| course dveryone wis {mprosged by | ham® et Moon street, W ‘
vthur ‘Johnson of . Milley

i 1

nd.being..ont.. the. (1 ltl*mw They. are onl thelr way

north, <.

Make o sauce of two .tablespoons .
of fat, two: tabléspoons flour; and ‘Mr. and Mrs. M. L.
one cup milk.  Stir in, onc &R Narboniie ~dvenuc spent
Mix all. the ingredicnts together, with Mrs! €, Bryan of Gordon ave-
salt to taste, and place in buking |nue. f 4 i RabR

dish. | Sprinkle’ lightly with crack- | ¥ ey e
ef chimbs ‘and bake In" hot-oven | Mr. and Mrs. J, ‘W, -Lyons of
for fifteen minutes. Eshelman - spent Tuesday ‘M Los

i et | Angeles,

ONIDN DELICACIES «  [{ERIQY WY =

Onfons aré in seagon, onlons dre ‘A" party that attended fhe ' balf
iexpenaive, und ‘onions lare ‘very | gdmie in Los Angeles Stunday in-'}
hoaithful.  When eaten raw: they cluded Mr. and Mis, Howard Tay-
are rich in one of our important lor,” Mr. and - Mrs, J. B. French and |
vitamines—and uplike many vege-|Mr. and Mrs, Jungblugh,

tables, they retain much of their R

vitamine content wher ¢ooked; Use Miss' Ruth Greenlund and "Hugo
them frequently, A small amounv|F. Schmidt were guests Sunday o
of sugar added while cooking wi Mr. and Mrs, Erkel of Artesi.
help: to bring out their delicate | 4
flayor:

M. A. Kerber and family, Mr.
e e and’ Mry, L. A, Wilson and, sou
fﬂ!ﬂe FOR BRIDGE Bobby, Mrs, Brown and: Ethel

A { UNCHEON Brown spent the weéek-end at the

Now that  Fall has. come and Wilson cottage at Lake Elsinore

bridge clubs are being reorganized, ¥

hostesses are again tacing the probs [ Mrs. W. J. Myatt of Poppy street

visited Los Angeles friends Mon-)

1em ‘of what refreshments to serve.
1 attended a party the other day day.
that was so attractive that [ want o sl )

Mr. and «Mrs, James Beckham of

to tell ybu about it
Carlsbad spent. from Wedensday

" ¥or luncheon the hostess hud &
truit saliid, cheess straws, coftee, a | until Sunday with relatlyes herey

frozen  dessert and “colored mints,
16, Wite' mot’ v mugh - the * menu | . Mr. and: M, Staniey Stanton of

though as the way it was #erved | Bell wer¢ Lomita visitors Saturs
fhut made the tavorable impression | day.
an all of us, { — IR
The sulad was' servéd in hittle| Mr. and Mew, Wrdnk Laskt of
wagons, The hostess had taken a Weston strect, éntértained a weel:

toothpick und placed a round oruck- ranoh near Carls-
were M. und

Mry, Roy Townsend and family,
Mr. and. Mrg, E. W, Isenhoweér and
Mr, and Mrs, Otis Pedersen. . ||

ot wheely on an aXle. Thedt she
put a ‘ratgin en eachi end of ‘the

Charles Root o Kienwas ' 1s &
of Jettuce containing the salad,
Guests of Mr, gnd Mrs, Paul Ed

wards at dinner Sunday \y;‘r: M-l'd
; My, an

the :i;or'ql,ty of 1t
Another thing that attracted dt-

eveéryohe. neceptéd i second cup.

pittle, Stanley Rosengrants, Luther

Rogers and his tather A, €, Rogers,

£i it bepeficlally stimu-
f‘tﬂ shit 6:;: “otfe " fachitioy | ¥
o ot our | ¥

i .q't 1ng, us down L=
fee, 't by ﬂ'l'!l appraclit: | o
- iy propurdd. | SIYAH
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wer-And The Members of Y
Friends Are Cordially Invited To Witnesswv‘?

Fitzhvagh ‘and family.

R appear at the bottom of this de e.
. idea in mind—to demonstrate

foundation 1t is being miodernized.

8P
stages of reconditionin
itk e skilled service whic
7 fo you in whole or in par
' You wiil,bé astonished. af the

! ' of {ts advantages,
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4625 CABRILLO AVE, G 1
g {

»

i

- Torrance
: 1419 Mkacsum‘f ;\‘lvt“ i e R
L Torrance

1418 MARCELINA AVE.

o WNGRL A AVE

b i

out Famﬂy And

. A TOUCH of MAGIC

on

: iy T 2023 Arlipgton avenue Is a_honie, built i the early days of | L
XA i ( Torranice. It-was fornierly occupied by Mr. and Mrs, James* M;‘ j : i

- 2 ; s This home has béen g(ﬁ;'ehmd by the six firms whose n
It Hag béen purchased with ! ;

; / ‘fo’' you what mggi¢ can be accoms: i,
plished fii the way of modernizing an’old hqme, i AR : !

Hight now oup workmen are busy making this Hovise 100k Uka  LF O :
reconditiotied.  From roof tq ¢ SR I‘Ylspect

Wat(:hj M} new. "outside aitd inside it will:be

=AW hen - our ~workmen have. completed . £heir various ' task
fouse At 2023 Arlington will be as good as new. -
fhepset thts dwelling now.  Visit it frequently durin
{ 1 : % fid finally, se¢ it when the
i - 'E " process has béen completely acconplished. -
1 1 transforming this homé 1g’ avaflable
% [ 3 !

& the various
Imoderrising

complete Tecondition- [
payment plan of .

#i - '} mg: And we know that yoif m} ,
to avail youtsel ; B

i financing most satisfactery; ‘providing you w

e . | Scott 59’ WOOA,' i
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